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Vermont Foodbank 


rom May 14 to 20, som ething new and tasty is 
happening in Vermont. For the first time, more 
than 50 area restaurants — from St Johnsbury 
to St. Albans — are collaborating to offer prix- 
fixe deals to diners from home and abroad. 
Depending on the fare, the special meals will 
cost $15, $25 or $35 per person. 

What does that mean? At Junior’s Italian in 
Colchester, 15 bucks could buy you a salad, spaghetti 
and meatballs, and cannoli. At Cafe Shelburne, $35 
could get you mussels in puff pastry, duck confit with 
potato gratin and chocolate fondant with pistachio 
creme anglaise. 


The notion of holding an annual "restaurant week” 
has been catching on nationwide, from hip foodie spots 
such as Seattle and New York City to grittier cities 
such asDetroit Last autumn, staffers at Seven Days 
decided it was time to bring th e concept to file Green 
Mountains. Vermont Federal Credit Union agreed 
and is serving as presenting s ponsor of the inaugural 
Vermont Restaurant Week A portion of the proceeds 
will be donated to file Vermont Foodbank. 

Given that we live in the land of artisan cheese, 
microbreweries and community-supported 
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agriculture, we knew Vermont Restaurant Week 
shouldn't be solely about gorging on delicious 
dis h es. A discussion of “Food in the 21st Century: 
Vermont and Beyond,” to be held at The Essex: 
Vermont’s Culinary Resort & Spa, invites guests 
to delve into what makes Vermont products and 
restaurants special — and what opportunities we’re 
missing. 

Ontlie panel, chef Rob Evans from Portland, 
Maine — a James Beard award winner — and farmer 
Kristin Kimball from Essex, N.Y.,willjoinlocal 
luminaries JefFRoberts. of The Atlas of American 
Artisan Cheese feme, and oyster expert and author 
Rowan Jacobsen. Attendees can 
join the panelists for alocalvore 
luncheon at The Essex. 

What's dinner without a movie? 
The Food & Wine Film Festival 
at Merrill’s Roxy Cinema should 
give diners plenty to chew on with 
showings of the documentaries 
Fresh and Food. Inc., as well as foodie-friendly fiction 
films. On Sunday, May 16, Fresh director ana Sofia 
joanes will join Tom Stearns from High Mowing 
Organic Seeds and a handful of experts for a Q&A on 
the power of produce. 

Other events will help diners expand their palates 
along with their perspectives. Those who want to 
learn the finer points of complementing foods with 
beverages or other foods should check out a trio 
of pairing events — a wine dinner at 156 Bistro in 
Burlington, a spread of craft beer and gastropub 
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7 

Mary s Rest at The inn at Baldwin Creek 
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One Federal 
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Vermont Breakfast Company 18 

Windjammer Rest & Upper Deck Pub 11 


VERxtNT Federal 

CREDIT UNION presents 



MAY 14-20 


fere at Montpelier 's Three Penny Taproom and a 
matching of artisan cheeses with unique condiments 
at The Essex. 

We hope you're hungry, b ecause it's almost time to 
get your fixe! 



156 Bistro 7 

158 Main 18 

A Single Pebble 7 

Ariel's Restaurant 19 

The Bearded Frog 12 

The Belted Cow Bistro 10 

Bluebird Tavern 6 

Bobcat Cafe —.12 

Butler's Restaurant and Tavern 10 

Cafe Provence IS 

Cafe Shelburne. 11 

Daily Planet 6 

The Dining Room at the Trapp Family Lodge 17 

Hen of the Wood at the Grist Mill 14 

The Huntington House Inn 14 

Lake-View Restaurant —11 

Michael s on the Hill 14 

Mr Pickwick's at Ye Olde England Inne 16 

Norma's Restaurant at Topnotch Resort 16 

Positive Pie 2 —.19 

Scuffer Steak & Ale House 9 

Solstice at Stowe Mountain Lodge 16 

Starry Night Cafe 13 

Stella Natte 19 

Three Tomatoes Trattoria - Burlington 9 

Three Tomatoes Trattoria - Rutland IS 

Three Tomatoes Trattoria - Williston 10 

The Village Porch Bar & Bistro 14 


Browse all 55 restaurants and their menus online. Sort by cuisine, 
price and “veggie-friendly.” Read customer reviews and related articles. 

vermon trestaurantweek. com 


GET YOUR FIXE! 


EVENTS T- -GL NCE 


Complete info and registration links at 

vermontrestaurantweek. com 


5-7 p.m. Kick- Off Reception 

(Free; Red Square, Burlington) 

5-9 pan. Parents’ Night Out (childcare 
available at Greater Burlington YMCA, 
$5/child, 3 months+: reservations 
required, 862-9622) 

All day: Food & Wine Film Festival 
(Merrill’s Roxy Cinema, Burlington) 

■ 1 p.m. Food, Inc. (PG) 

■ 2:50 p.m. Fresh (NR) 

• 4:20 p.m. Cloudy with a Chance of 
Meatballs (G) 

• 6:30 p.m. EVENT: Blood into Wine 
(NR) with tasting of Keenan's wines 

(screening 7 p.m.) 

• 9:30 p.m. Blood into Wine (NR) 


7:30-10 pan. Seven Days Culinary 
Pub Quiz at Nectar’s ( Free ; 
arrive early: Nectar’s. Burlington) 

All day: Food & Wine Film Festival 

(Merrill’s Roxy Cinema. Burlington) 

• 1 p.m. Blood into Wine (NR) 

• 2:50 p.m. Mid-August Lunch (PG-13) 

• 4:15 p.m. Mid-August Lunch (PG-13) 
■ 5:40 p.m. Cloudy with a Chance of 

Meatballs (G) 

• 7:20 p.m. EVENT: Food, Inc. (PG) 
Stony field Free Yogurt Truck 
(screening 7:35 p.m.) 

- 9:15 p.m. EVENT: Food, Inc. (PG) 
Stonyfield Free Yogurt Truck 
(screening 9:30 p.m.) 


WEDNESDAY. MAY 19 


6 p.m Healthy Living Supper Club 

($45; limited seating, reservations 
required: Healthy Living Natural Foods 
Market. South Burlington) 

6 pan. Trough to Table: Celebrating 
Vermont Cheeses with Tia Keenan 
($40: limited seating, Essex: Vermont's 
Culinary Resort) 

All day: Food & Wine Film Festival 

(Merrill’s Roxy Cinema, Burlington) 

• 1 p.m. Fresh (NR) 

• 2:30 p.m. C/oudy with a Chance of 
Meatballs (G) 

• 4:10 p.m. Mid-August Lunch (PG-13) 

• 5:40 p.m. Mid-August Lunch (PG-13) 
■ 7 p.m. Blood into Wine (NR) 



10:30 aan. - noon: Panel Discussion: 
“Food in the 21st Century: Vermont 
and Beyond” ($15: The Essex: Vermont’s 
Culinary Resort & Spa). Optional localvore 
luncheon with panelist/expert following 
the panel at 12:30 p.m., additional $30 
6 pjn. Healthy Living Supper Club 
($45; limited seating, reservations 
required; Healthy Living Natural Foods 
Market, South Burlington) 

All day: Food & Wine Film Festival 
(Merrill’s Roxy Cinema, Burlington) 

• 1 p.m. Cloudy with a Chance of 
Meatballs (G) 

■ 2:40 p.m. Food, Inc. (PG) 

- 4:20 p.m. Blood into Wine (NR) 

• 7 p.m. Mid-August Lunch (PG-13) 

• 8:30 p.m. EVENT: Mid-August Lunch 
(PG-13) with Junior’s Italian patries 
before the show (screening 9:15 p.m.) 


lp.m. Three Penny Taproom Beer 

Pairing (S40; very limited seating; call 
for reservations 233-TAPS; Montpelier) 
AH day: Food & Wine Film Festival 
(Merrill's Roxy Cinema, Burlington) 

■ 1 p.m. Cloudy with a Chance of 
Meatballs (G) 

■ 2:30 p.m. EVENT: Screening of 
Throwdown! with Bobby Flay 

(2 episodes) — featuring Bove’s of 
Vermont & Vermont Brownie Co. 
(Featuring free sauce and brownie 
bites; benefits Vermont Foodbank) 

• 5:15 p.m. Fresh (NR) 

- 7 p.m. EVENT Fresh (NR) with director 
ana Sofia joanes, Tom Stearns from 
High Mowing Seeds and others 
(talk 8:15 p.m.) 

• 9:15 p.m. Fresh (NR) 


P mi DISCUSSION 

Food in the 21st Century: 
Vermont and Beyond 


The Essex: Vermont’s 
Culinary Resort & Spa, 
will host a four-person 
panel discussion, fea- 
turing local luminaries 
such as James Beard 
award-winning author 
Rowan Jacobsen 
and cheese expert Jeff 
Roberts, author of The 
Atlas of American Arti- 
san Cheese. 

They will be joined by 
Kristin Kimball, co- 
owner of Essex Farm in 



CHEF ROB EVANS, 2009 JAMES 
BEARD AWARD-WINNER ’BEST CHEF 
NORTHEAST 


New York, which boasts a unique CSA 
model, and Chef Rob Evans. Evans 
is the owner of Hugo’s and Duckfat 
in Portland, Maine, and the recipient 
of the 2009 James Beard Foundation 
award for the Best Chef Northeast. 

The participants will talk about how 
American foodways are changing and 
evolving in the 21st-century, and Ver- 
mont’s role in that process. 

Stick around after the panel for a lo- 
calvore luncheon. For an additional $35, 
you can continue the conversation over 
lunch with any of the panelists. 

Saturday. May 15, 10:30 am., 

$15 ($50 panel + luncheon) at 
The Essex: Culinary Resort & Spa 
Register at vermontrestaurantweek.com 
or call 802-878-1100. 


All day: Food & Wine Film Festival 

(Merrill’s Roxy Cinema, Burlington) 

• 1 pm Food, Inc. (PG) 

• 2:45 p.m. Fresh (NR) 

• 4:10 p.m. Blood into Wine (NR) 

• 6 p.m. Mid-August Lunch (PG-13) 

• 7:20 p.m. Cloudy with a Chance of 
Meatballs (G) 

• 9 p.m. Cloudy with a Chance of 
Meatballs (G) 




7 p.m. 156 Bistro Wine Dinner ($55; 
limited seating, reservations required; 
156 Bistro, Burlington) 

All day: Food & Wine Film Festival 
(Merrill's Roxy Cinema, Burlington) 

■ 1 p.m. Mid-August Lunch (PG-13) 

• 2:30 p.m. Blood into Wine (NR) 

• 4:25 p.m. Food. Inc. (PG) 

■ 6:15 p.m. Cloudy with a Chance of 
Meatballs (G) 

• 8 p.m. Fresh (NR) 

• 9:30 p.m. Fresh (NR) 



Double Dip — A Food Art Show in Two Parts 

■ Red Square, May 1-30, 6 p.m. - close 
• Firehouse Center for the Visual Arts. 4th floor, May 12-29. 

Monday-Thursday 9 a.m. - 5 p.m.; Friday-Saturday 9 a.m. - 8 p.m.; Sunday m 











Trough to Table: 

Celebrating Vermont Cheeses 
with Tia Keenan 

Chef and fromager Tia Keenan is a big cheese in the 
food world. At Casellula Cheese & Wine Cafe, she was 
renowned for matching everything from bloomy rinds to 
blues with creative, seasonal accompaniments. 

For one special evening, Wednesday, May 19, Keenan 
will join guests at The Essex: Vermont’s Culinary Resort 
& Spa, to pair eight of Vermont’s finest cheeses with 
unique condiments prepared fromlocal ingredients. 

Imagine Von Trapp’s pungent washed- rind Oma with a smear of ramp and beer mus- 
tard, or a porous bit of Woodcock Farm Timberdoodle with a coffee marshmallow on 
the side. You may have sampled these cheeses, but you’ve never had them like this! 

Wednesday, May 19, 6p.m. $40 (beverages not included) at The Essex: Culinary Resort 
& Spa. Limited seating. Register at vermontrestaurantweek.com or call 802-878-1100. 




Gastropub Fare & Beer Pairing 

Got Sunday-night syndrome? Get over it in Montpelier, 
where the owners ofThree Penny Taproom match chef 
Joey Nagy’s gastropub fare with some of the finest brews 
from around the world. 

The food includes: House Smoked Trout with Fennel 
and Screaming Ridge Greens, Mill Cove Oysters on the 
Shell and Willow Hill Queso. 

Sunday, May 16, 1-3 p.m., $40. Limited seating. Call to 
make a reservation: 802-223-8277. 


156 Bistro Wine Dinner 


156 Bistro and Vermont Wine Merchants pair 
up for a special, 4-course dinner, featuring 
wines from “The Other Guys" and contemporary 
American cuisine. Special guest Mike Stolese, 
co-owner of Vermont Wine Merchants, will be 
on hand to talk about the vino and the pairings. 
Here’s the menu: 

• Chef’s Cheese Plate, featuring St. Andre 
and chevre; The White Knight Viognier 

• Roasted Littleneck Clams with Chorizo- 
Herb Broth; MooBuzz Chardonnay 

• Boyden Farm Petite Filet with Crispy 
Shallots, Potato- Celeriac Puree and 
Roasted Tomato Ragout; Plungerhead Old 
Vine Zinfandel 

• Chocolate and Black Cherry Bread Pud- 
ding; Leese-Fitch Cabernet Sauvignon 

The meal will be $55 ($35 without wine). 

Call 802-881-0556 for reservations. 



Healthy Living 
Supper Club 

Stop in for an 
evening of culi- 
nary education 
and a whole lot of 
eating as Healthy 
Living Food Edu- 
cation Coordina- 
tor Nina Lesser- 
Goldsmith and 
Wine and Beer 
Buyer Brian Maloney prepare a 
three-course meal complete with 
wine pairings. 

Recipes and tasting notes will be 
provided so you can re-create this 
meal at home. 

On the Menu: 

• Roasted Baby Beet Salad 
with Champagne Vinaigrette 
and a Hazelnut-Crusted 
Goat Cheese Cake 

Val D’Oca Prosecco 

• Hand-Rolled Pasta with 
Pea Tendrils, Roasted 
Mushrooms, Crispy 
Prosciutto and Lemon 
Scagliola Chardoimay, Red Wine 
TBD 

• Rhubarb Pudding 
with Vanilla Ice Cream 

Domains De Durban Muscat 

Saturday, May 15, 6-8:30p.m. and 
Wednesday, May 19, 6-8:30 p.m. 
Dinner wi th wine pairings costs $45 
per person. Space is very limited. 

To sign up, call Healthy Living at 
802-863-2569 ext 1 



Culinary Pub Quiz 

The work week begins with 
seven rounds of delicious trivia 
— including questions about 
food in music and movies. 
Hosted by Nectar’s and emcee’d 
by Top Hat Entertainment, the 
evening promises plenty of 
prizes and gravy fries. 

Monday, May 17, 730-10 p.m.. 
Free at Nectar's. Arrive early, 
tables will go fast 
Teams encouraged. 









1 Double Dip: 

Parents’ Night Out f7/7 

1 A food art show in two parts 

Thanks to the expert childcare providers 

In celebration of the first Vermont Restaurant Week, Seven 

at the Greater Burlington YMCA, parents 

Days curated a show of two-dimensional food- focused works by 

can enjoy a Friday night on the town while 

local artists. (Pictured: "What the !%'#$," by Jesse Azarian) 

their kids have fun at the Y. Childcare is 

The exhibit at Red Square will be on view May 1-30; across 

available for only $5/ehild, 5-9 p.m. on 

^e street at the Firehouse Center for the Visual Arts, the Fourth 

Friday, May 14. 

Floor Gallery will exhibit more pieces May 12-29. 

Call 802-862-9622 to sign up and don’t 

A reception for both shows on Friday. May 14.5-8 p.m. in 

forget to make your dinner reservations 

eludes the unve iling of Restaurant Week's signature drink at 

ASAP. Friday tables fill up fast! 

Red Square. 
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This documentary follows 
Maynard James Keenan — lead 
singer of Tool and A Perfect 
Circle - as he establishes a 
vineyard in Northern Arizona. 
Fri7& 9:30. Sat 4:20. Mon 1. 
Tue4:10. Wed 7. Thu2:30. 


FRIDAY, 830 P.M. 

Pre -screening wine 
tasting will feature 
Keenan’s wines. 


In a recent review, Stephen 
Holden of die New York Times 
says tlus Italian film "glows,” 
and that its "scenes of food 
preparation are moudiwatering." 
Sat 7&9J5. Mon 2:50 & 4:15. 
Tue6. Wed 4:10 & 5:40. Thai. 


SATURDAY, 8:30 P.M. 

Italian pastries prior to the 
9:15 showing. 



In this 72-minute film, some 
of the leading specialists on 
sustainable agriculture present 
their ideas about ways to change 
America's food system for the 
better. FriZ50.Sun5:15,7&9:15. 
TueZ45. Wedl. Thu8&9:30. 


SUNDAY, 8:15P.M. 

Panel discussion with 
director ana Sofia joanes, 
Tom Stearns of High 
Mowing Seeds and others. 

■WJHSse 


Those who missed Food, Inc. 
when it first came to town have 
another opportunity to see this 
expose of bigag. Frit Sat 2:40. 
Mon 7:35 & 9:30. Toe L Wed 9. 
Thu 4:25. 


MONDAY 

The Stonyfleld Free Yogurt 
Truck will pull up after 
screenings. 



The timeless tale has been 
adapted from Ron and Judi 
Barrett's book, which illustrates 
a world where giant pancakes 
and pasta fall from the sky as 
a scientist tries to solve world 
hunger. Fri 4:20. Sat l Sun 1. 
Mon 5:40. Tue 7:20 & 9. 

Wed 2:30. Thu6:15. 


dedalws 

wine sno 


THBOWDOWN! 


SUNDAY, 2:30 PM. What's it like to go head-to-head with a celebrity 
chef on national TV? Find out when Mark Bove visits for a 
special, big-screen showing of his lasagna-makingbout. Watch the 
Vermont Brownie Co. beat Bobby wliile you chew on free 
brownie bites. Admission benefits the Vermont Foodbank. 


&OVE£. 
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MENU GUIDE 

The menus in this section will be offered 
May 14-20. Reservations are recommended 
for all restaurants. Find reviews, directions 
and menus at vermontrestaurantweek.com. 



Restaurant Choice Time 


Fri., May 14 
Sat., May 15 
Sun., May 16 
Mon., May 17 


Bluebird Tavern 

317 Riverside Avenue. Burlington, 802-540-1786 


Note: To best utilize the freshest 
seasonal produce, Chef Aaron Josinsky 
will change his three-course 
menu nightly. 


Pontine 

Fried herbs, rich gravy, cheese curds 

Lamb Ribs 

Sweet and sour pumpkin, house yogurt 
Crispy Pig’s Tail 
Pickled beets, sauce gribiche 
Double Burger 
House-ground. Boucher Blue, frites 
Maine Mussels 

House bacon, creme fraiche, apple cider, frites 

$35 


Tue., May 18 
Wed., May 19 
Thu., May 20 


Daily Planet 

15Center Street, Burlington 802-862-9647 



BmkdTawi 


Das Bierhaus 

175 Church Street. Burlington. 802-881-0600 




Tag your 
tweets with 

#vtrw 
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(ffivtrestoweek 





Vermont Rabbit Rillettes 

With iceburg lettuce and salt-and- vinegar potato chips 

Frog Leg Stew 

Over dandelion greensand warmbrioche 

Spring Greens 

With tomato jam, white balsamic and pine-nut honey 

Creamed Leek and Razor- Clam Risotto 

With poached egg and fried garlic 

Red-Wine-Poached Chicken 

With goose -liver aioli and grilled asparagus 

Spring Vegetable Torte 

Widt housemadetofu and pickled ramps 



Yellow Fig and Vanilla Custard 

With Lazy Lady goat cheese 

Sea-Salted Strawberries 

Paired with graham- cracker ice cream 

$35 

--jrsDAIL ¥ 






#1 THE FRONT RUNNER 

Haus Salad 

Mixed greens, sliced apples and 
Locatelli cheese tossed in maple- 
balsamic dressing 

ALa Carte 

Choice of pretzel, potato salad, 
mac 'n' cheese, kasespatzle, 
pommes frites. "Schnitz on a Stick." 
sauerkraut or grilled asparagus 

Sandwich/Wurst 

Pick from chicken schnitzel, pork 
schnitzel, wurst or chicken- curry 
sandwiches, or among award- 
winning sausages 

*2 THE 8EST OF THE WURST 


n HE SHEET TOOTH 

ALa Carte 

Pretzel, potato salad, mac 'n' cheese. 
kasespStzle. pommes frites, "Schnitz 
on a Stick." sauerkraut or grilled 

Sandwich/Wurst 

Pick from chicken schnitzel pork 
schnitzel, wurst or chicken-curry 
sandwiches, or among award- 
winning sausages 

Dessert 

Your choice of liaus-made 
deliciousness: "Apfel Ritter" or 
chocolate mousse parfait 

$15 


All Four Bierhaus Sausages 

Resting on sauteed onions and 
peppers, served with curry sauce 
and sauerkraut 






The Green Room 

i St. Paul Street, Burlington. 802- 651- £ 


Leunig’s Bistro 

115 Church Street, Burlington. 802-863-3759 


Choose one dish fro 


Vegetarian option also available . 


Spring Salad 

Mixed greens with candied nuts, 

Classic Caesar Salad 

Croutons, anchovies, Parmesan 
cheese and fresh romaine lettuce 

Roasted-Beet and 
Shiitake Salad 

Watercress, mustard vinaigrette, 


Foie- Gras- Stuffed Quail 

A quail from Cavendish Game Birds, 
stuffed with foie gras and served 
with herbed, roasted potatoes 
and sauteed greens, finished with 
cinnamon apple sauce 
Vegetarian Peanut Noodles 
Chilled peanut noodles served with 
avocado, marinated cucumbers, 
and sauteed Brussels sprouts and 
carrots, finished with asweet 


Onion Soup Gratinec 

Abistro classic, with beefbrotli and ablend of cheeses 



Grilled Steak Frites 

Marinated steak with french fries, port demi-glace 
and horseradish sauce 



Maple Creme Brulee 

Garnished with fresh fruit 


Mixed Greens and Herb Salad 

Dried cherries, pine nuts, Vermont 
blue cheese, grilled bread and 
fresh tomato 


Houseinade Sorbet 
Assortment 



Beef Tenderloin au Poivre 

Pepper crusted and pan seared, 
served with herbed. roasted potatoes 
and sauteed greens, finished with a 
green-peppercombrandy sauce 
Lobster Risotto 
Housemade risotto with chunks of 
lobster meat, served with grilled 
shrimp and finished with white- 
balsamic lemon dressing and sea salt 


Butte x'scotch Creme Brulee 
Chocolate Mousse 
Vanilla Ice Cream Sundae 
With Heath Bar Crumbles 

$25 

the 

qreen 

J room 


156 Bistro 

156 St Paul Street. Burlington, 802-881-0556 



$25 


LEUINIGS 


A Single Pebble 

133 Bank Street, Burlington, 802-865-5200 



Add $20 for wine pairings. 


rse feast can be ordered in omnivorous or vegetarian versions. 


Chef's Cheese Plate 

Featuring Saint Andre and chevre 
The White Knight Viognier 

Roasted Littleneck Clams 

With chorizo-herb broth 
MooBuzz Chardonnay 

Boyden Farm Petite Filet 

With crispy shallots, potato-celeriac puree and roasted-tomato ragout 
Plungerhead Old Vine Zinfandel 

Chocolate and Black Cherry Bread Pudding 


$35 


156 BISTRO 


Peking-Duck Wrap 
Dim Sum Plate 
Poached Yu Choy 
Plum-Wine Fish 
Special featuring LaPlatte 
River Farm Beef 
Special Dessert 

$35 




Crispy Chili-Seasoned and 
Pressed Tofu 
Vegetarian Dry-Fry 
Green Beans 

tossed with black beans, preserved 
vegetables and garlic 
Vegetable Pot Stickers 
Traditional, hand -formed dumplings 

Sweet and Pungent Walnuts 

Battered walnuts, red peppers, 
onions and bean cake glazed in a 
sweet and pungent sauce 
Mock Prawn 
Buddha’s Sesame Beef 
Crispy seitan served with mixed 
vegetables in a sesame garlic sauce. 
A house favorite 

Special Dessert 

$35 


I 
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Miguel’s on Main 

30 Main Street, Burlington, 802-658-9000 


Choose one dish from each course . 

House Greens 

With jicaraa and carrot topped with avocado vinaigrette 

Super Nachos 



Enchilada Plate 

Two corn tortillas with choice of beef ohili, vegetarian chili, 
chicken chili or chili verde, served with pinto beans and brown rice 

Tres Tacos 

Three crispy tacos with choice of beef chili, vegetarian chili, 
chicken chili or chili verde, served with pintobeans and brown rice 

Fish Tacos 

Fresh haddock fried crispy in light beer batter, served in warm tortillas 
with lettuce, tomatoes, jicama slaw and chipotle remoulade 

Polio Mole 

Boneless breast of chicken pan seared and oven roasted with a 
rich, dark anclio and pasillamole, served with honey pecan 
cornbread stuffing and seasonal vegetable 



Flan 

Island Ice Cream 


$25 


Miguel’s on Main 

MEXICAN EESTAUEANT * CANTINA 


Shanty on the Shore 

181 Battery Street. Burlington. 864-0238 




Fried Calamari 

Boston Loligo squid, lightly breaded and served “Rhode Island” style 


ONE Pepper Grill 

260 North Street. Burlington, 802-658-8800 


one dish from each course and any i 



Buffalo Bites 


Chili Cheese Fries 
Jalapeno Pockets 

Grilled Pork Chop 
New York Strip 
Fish Burrito 



Hot Fudge Brownie Sundae 
Banana Split 
Milkshake 

$25 


'Pepper 



The Skinny Pancake 
Burlington 

60 Lake Street. Burlington, 802-540-0188 


Wine pairing from Lincoln Peak Vineyard 
available for additional S15. 




Tag your 
tweets with 

#vtrw 

FOLLOW US! 

(ffivtrestoweek 


Crab Cake Dinner 

Two M aine crab cakes served with our famous 
Cajun mayo, comes with coleslaw, a dinner roll 
and a choice of abaked potato, rice, seasonal veggies, 
linguine, homemade macaroni and cheese, 
or Shanty fries 



Homemade Shanty Pie 

*25 



Pete’s Potato and Ramp Vichyssoise 



Local Asparagus, Sauteed Vermont 
Oyster Mushrooms, Local Chevre 

With cracked black pepper and caramelized onions in a Gleason's 
whole- wheat crepe, drizzled with Vermont wildflower honey 



Housemade Maple Ice Cream 

Served in a crepe "waffle cone” with bittersweet chocolate sauce 
and a dollop of whipped cream 

$25 
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The Scuffer Steak & Ale House 

148 Church Street, Burlington, 802-864-9451 



Arugula and Mixed Green Salad 

With blue cheese crumbles, grapes and pepitas, tossed with 
honey-balsamic vinaigrette 



14-Ounce Dry-Aged Bone-In Ribeye 

Served over garlic- chevre mashed potatoes, 
then smothered in three -mushroom red -wine sauce 



Houseinade Carrot Cake 

With fresh ginger and coconut frosting 

$35 


Three Tomatoes Trattoria 

83 Church Street, Burlington, 802-660-9533 



Fried Vermont Hydroponic Tomatoes 

With local goat cheese, baby greens and aged balsamic 



Bacon-Wrapped Vermont Family Farms Pork Loin 

With smoked button mushrooms and Pomeroy mustard cream sau 

Limoncello Mousse Cake 

$35 



The Scuffer 

STEAK & ALE HOUSE 


City Market/ 

Onion River Co-op 

! South Winooski Avenue, Burlington. 802-863 -3659 




THREE TOMATOES 

WOOD FIRED TRATTORIA 


Our House 

36 Main Street. Winooski. 802-497-1884 


Choose one dish from each cour 


SPECI LS5.99 

City Market’s Bistro Chef Salad 

Mesclun greens, romaine lettuce, ham, turkey. 
Swiss cheese, cheddar. egg, tomato and bacon, 
topped with City Market's Green Goddess dressing 

Citv^ 

Market 



Irish Egg Roll 

Wontons stuffed with corned beef, cured cabbage and cheddar cheese, 
lightly fried and served with apple- cabbage slaw 

Twisted Wings 

Whole grilled wings with Buffalo. BBQ or teriyaki sauce 

Armadillo Eggs 

Crispy, fried fresh j alapehos stuffed with your choice of 
Vermont cheeses, BBQ pork or Buffalo chicken 



Half-Slab of Pork Ribs 

With apple- cabbage slaw and smashed potatoes 

Choice of Grilled Flatbread 
Fish Tacos 

House Special ofthe Day 
Salad Special ofthe Day 



Deep-Fried PB&J 
Strawberry-Rhubarb Pie 
Chocolate & Peanut Butter 
Triple-Decker Pie 

$15 


I 

FIND FOODIE 
EVENTS: 

Vermont 

restaurant 

week.com 
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BURLINGTON • WINOOSKI 







• COLCHESTER - WILLISTON 



MAY 14-20 



Butler’s Restaurant and Tavern 

70EssexWay,EssexJunction, 802-764-1413 


The Belted Cow Bistro 

4 ParkStreet, Essex Junction, 802-316-3883 



Grilled Diver Scallops 

With housemade gnocclii, asparagus spears, morel mushrooms 
andbeurreblanc 



Arugula Salad 

Withhazelnut vinaigrette, hazelnut dust, caramel and 
Bayley Hazen Blue 



Crispy Seared Arctic Char 

With rhubarb beurre blanc, a wild-rice cake, 
wilted greens and pea tendrils 



32 


.UTLER’S 

(^TAVERN 


Junior’s Italian 

85 South Park Drive. Colcltester, 802-655-0000 


Choose one appetizer and one entree. 

Roasted Pete’s Beets, Endive and Arugula Salad 

With Boucher blue cheese vinaigrette 
Puree of Asparagus Soup 

With Vermont bacon and foraged mushrooms 


Seared Atlantic Salmon 

With parsley risotto and Vermont Butter & Cheese Creamery 
chive creme fraiche 

Wellington Farms Roasted Chicken 

Breast and thigh with smashed potatoes and buttered asparagus 

Asparagus and Mushroom Risotto 

With pea sprouts, parsley butter and Parmesan 

Reserve in Advance for Daily BBQ Special 



Strawberry and Rhubarb Crostata 

With vanilla Island Ice Cream 

S35 



Maple Tree Place, 192 Boxwood Street, Williston, 802-857-2200 


Choose one en tree. 



Homemade Focaccia and Bread Sticks and House Salad 


Junior’s Marinara 

Smooth, traditional red sauce 

Garlic and Oil 

Roasted and minced garlic in olive oil 

Meatballs 

Red sauce with homemade meatballs 
Italian Sausage 
Red sauce with sweet Italian sausage 

Clam Sauce 

Baby clams and garlic, lightly seasoned, in a white or red sauce 

Bolognese 

Traditional Italian meat sauce with carrots, red onion, 
red wine and a touch of cream 

Carbonara 

Traditional cream sauce with bacon, red onion and peas 



Sea Scallops 

Sauteed with Macintosh apples and Vermont Smoke & Cure bacon 
in a white- wine maple butter served over baby spinach 



Marinated Rack of Lamb 

In a rosemary-garlic oil with wild-mushroom ravioli 
and white truffle oil 

Pear and Crema Tart 

$35 




THREE T0MRT0ES 

WOOD FIRED TRATTORIA 






Bistro Sauce 

97Falls Road, Shelburne, 802-985- 


Soup of the Day; Olives and Grilled Bread; 
Baby Greens; Caesar Salad 


Adobo 

Misty Knoll chicken, hominy, smoked pepperoncini. roasted onions, 
piquillo pepper, scallions, pimentdn 

Risotto 

Pickled ramps, housemade guanciale, fresh herbs, Vermont Ayr 

Brand ade 

Smoked haddock, remoulade, petite greens 


Vermont Pork Confit 

Pork shoulder, garlic mashed potatoes, local spring vegetables, 
jus, pepita romesco 

Curried Cauliflower Cakes 

Almond- pea coulis, Vermont chevre. roasted spring vegetables 

LaPlatte Farm Steak 

Grilled skirt steak, garlic mashed potatoes, red-wine reduction, 
Aleppo hollandaise 

$25 


% 


The Windjammer Restaurant 
and Upper Deck Pub 


in Road, South Burlington, 802-862-6585 


Choose one dish from each course. Add $15 for wine pairings. 


Thai Glazed Salmon 

Atlantic salmon filet with Asian BBQ 
glaze and toasted-sesame peanut 
daw 

O'Reilly’s PinotNoir, Oregon 
Porcini Purses 
Porcini - mushroom ravioli with 
caramelized onions, butternut 
squash, baby bok choy and golden 
peppers in a Madeira cream sauce 
Jade Mountain White Blend, 
California 


Fried Calamari 

With marinara. banana peppers, 

balsamic drizzle 
Urban Riesling, Mosel, Germany 
Shrimp Bruschetta 
Shrimp and fire- roasted Roma 
tomatoes with fresh basil and lemon 
juice on grilled Pugliese bread 
Geyser Peak Sctuvignon Blanc, 
California 

Mozzarella Fritti 

House-breaded Vermont mozzarella 
with arrabiatta dipping sauce 
Wallace Brook Chardonnay Oregon 


10-ounce Certified Angus 
NY Strip 

Served with Burgundy demi-glace 
and topped with crispy fried onions 
Alexander Valley Cabernet 
Sauvignon, Alexander Valley, CA 

| A ) Wind j ammer 

m Sy upper deck Pub 


Chocolate Sin Cake 

Flourless chocolate cake, finished 
with a thin layer of chocolate 
ganache, over raspberry coulis 
Reilly 's Clare Valley Old Bushvine 
Grenache/Shiraz, South Australia 
Vanilla Bean Creme Brulde 
Atraditional French delight served 
with a fresh berry garnish 
St Supery Moscato. Napa Valley, 
California 



$25 


Lake-View Restaurant 

1710 Shelburne Road, South Burlington, 802-865-3900 


Cafe Shelburne 

5573 Shelburne Road, Shelburne, 802-985-3939 


Commeal Encrusted Calamari 
Crispy Berkshire Pork Belly 

With spiced apple-cider chutney 
Grilled Flatbread 

With spinach, goat cheese. 

Roasted Red Beet Salad 

With candied liazelnuts. blue cheese, 
prosciutto and rosemary-honey 
vinaigrette 

Blood Orange, Fennel, Goat 
Cheese, Sunflower Seeds and 
Mixed Greens 


New York Strip 

With roasted tomato, asparagus 
and red onion salad, three -cheese 
polenta cake and chimichurri 


Entire menu is available online. 

Shrimp and Mushroom 
Stuffed Trout 

Wrapped in bacon with garlic 
spinach, mashed potatoes and 
pickled onions 
Grilled Salmon 
Withpesto mashed potatoes, 
grilled asparagus and roasted- 
tomato butter sauce 
Beer Braised Yankee 
Pot Roast 

With roasted root vegetables, 

Risotto 

With mushrooms, spinach, roasted 
red beets, caramelized onion and 
Parmesan 


Choose one dish from each co 


Warm Apple Crisp 
Peanut Butter 
and Chocolate Parfait 


Soupe de Tomato 

Lightly creamy tomato soup, grilled 
Vermont goat cheese, homemade 

Soupe a l’ail Roti 

Roasted-garlic and potato soup, 
julienne of prosciutto, potato pearls 
Vol-au-Vent aux Mottles 
Puff pastry filled with sauteed 
mussels, garlic, parsley, 
mussel curry sauce 
Ravioli de Frontage de Chevre 
Homemade goat -cheese ravioli, 
stuffed baby vine -ripened tomatoes 
with ratatouille. basil sauce 


Filet de Lotte 

Steamed filet of monkfish, fresh 
spinach, sauteed mushrooms, 
shrimp coulis 


Confit de Canard 

Duck legs cooked in their own juices, 
then broiled until crisp, assorted 
vegetables, potato gratin 
Volaille aux Champignons 
Boneless roasted breast of chicken, 
sauteed assorted mushrooms, 
homemade fettuccine, 
mushroom sauce 


Glace au Sirop d’Erable 


Les Trois Petits Pots 

Crime brulee trio: 
vanilla, espresso, chocolute 


Fondant aux Trois Chocolats 

Three chocolate fondants served 
with a pistachio creme anglaise 


$35 


mine 
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SOUTH BURLINGTON - SHELBURNE 






SHELBURNE • BRISTOL 



MAY 14-20 


La Villa Bistro & Pizzeria 

3762 Shelburne Road. Shelburne, 802-985-2596 


Choose one dish from each course. Add $15 for wine pairings 



Housemade Fresh Mozzarella 

Rolled with roasted garlic and fine 
herbs, topped with sliced beefsteak 
tomatoes and drizzled with 
extra virgin olive oil before being 
sprinkled with cracked pepper, fresh 
basil and a balsamic reduction 
Maple Goat Cheese, Roasted 
Beets, Pickled Red Onions 
and Walnuts 

On romaine lettuce, tossed with a 
sweet sherry vinaigrette 

Duck Confit 

Rubbed with seven spices and served 
warm, with Gorgonzola, walnuts, 
sliced apples, dried cranberries and 
spinach, tossed with olive oil and 
balsamic vinaigrette 



Grilled Hanger Steak 

Garlic mashed potatoes, roasted 

Bouillabaisse 

Seafood stew with fresh tomatoes, 
seared fennel, mussels, haddock, 
shrimp and scallops 
Porcini Sacchetti 
Marsala sauce and locally foraged 
mushrooms with sauteed spinach 


Chocolate Oblivion Torte 

With mixed berry sauce 

Tiramisu 

Limoncello Cheesecake 

With pine-nut brittle 


$25 


Mary’s Restaurant at 
The Inn at Baldwin Creek 

1868 North Route 116, Bristol, 802-453-2432 


Choose one dish from each course. 



House Salad Baldwin Creek garden greens 
Cream of Garlic Soup Monument Farms Dairy 

Fiddlehead Saute With Spinach Pesto Locally wildcrafted 

Lemon-Oregano Chicken With White Beans Misty Knoll Farm 
Braised Venison Shank in Red-Wine Sauce Ledge End Farm 
Housemade Ricotta and Spring-Greens Ravioli 
With Sage Butter MaplebrookFarm. Baldwin Creek 



Flourless Chocolate Cake With Creme Anglaise 

Callebaut Chocolate, Vermont Butter & Cheese Creamery 

Honey- Glazed Grilled Pineapple With Coconut Gelato 

Honey Gardens Apiaries, Leonardo's Gelato 

Wilcox Farms Ice Cream or Housemade Sorbet 

*25 




The Inn at 


Baldwin 
Creek i 



The Bearded Frog 

5247 Shelburne Road. Shelburne, 802-985-9877 


Choose one dish from i 


Che 


•dishfrom each course. 


□ 

TWEEIYOUR 

ETING 

DVENTURES! 

Tag your 
tweets with 

#vtrw 

FOLLOW US! 



Moroccan Red-Lentil Stew 

Pita crisp, minted yogurt 
Baby Arugula and 
Radicchio Salad 
Herbed Vermont chevre, pickled 
peppers, combread croutons, 
cl over -honey drizzle 
Sweet Potato and Coconut 
FishCakes 
Jicama salad, ginger and 
tamarind remoulade 


Black Forest Cake 

Branched cherries, fresh whipped 

Pecan Pie Sundae 

Ben & J eery’s vanilla ice cream- 
chocolate ganache 

Maple Creme Brulee 

Hillsboro Sugarworks maple syrup 

*35 



Miso-Marinated 
Tofu Tempura 

Sesame, ginger and quinoa "Sushi 
Roll," pickled -cucumber salad. 

Haddock Bouillabaisse 

Leek and potato gratin, rouille 
crostini 

Beer-Braised BBQ Spare Ribs 

Bacon and bourbon-cornbread 
stuffing creamy coleslaw 




Spring Pea Soup 

Vermont Smoke and Cure ham. : 
creme fraiche 

Baby Mixed Greens 

Lemon-herb vinaigrette. 


Graham- Cracker-Crusted 
Calamari 

Lime and chive emulsion 



Braised Artichoke 

Creamy spinach filling, melted 
Gruyere, spicy Peppadew sauce 
(vegan version available) 

Prosciutto- and Fresh- 
Mozzarella- Stuffed 
Chicken Statler 

Chilled white-bean salad, basil 
and arugula pesto 
Grilled Lamb Loin 
Moroccan vegetable mash, 
mint salsa verde 



St rawberr y Rhubarb 
Cheesecake 

Peppered graham-cracker crust, 
sous-vide strawberries and maple 

Bittersweet Flourless 
Chocolate Cake 

Strawberry Grand Marnier sauce, 
toasted-almond toffee and vanilla 
ice cream 

Spring Sorbet Trio 

Carrot ginger, fresh coconut and 
elderflower apricot 




Bearded Frog 
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3 Squares Cafe 

221 Main Street, Vergennes, 802-877-2772 


Black Sheep Bistro 

253 Main Street. Vergennes, 802-877-99! 


Choose one appetizer and t 


i dish from each course. 


Grilled Chicken Posole 

With hominy, garlic, onion, chili 
peppers and cilantro 

Gulf Shrimp and 
Grouper Ceviche 
Chili Verde 

An authentic Mexican stew with 
pork, tomatillos and green chilis 
Mesclun Salad 
With avocado, he arts of p al m, vine- 
ripened tomatoes, 
toasted pepitas, queso fresco and 
cilantro-lime vinaigrette 


Yellow- Corn Tostada With 
Braised Short Rib 

Over stewed black beans, pico de 
gallo and cilantro sour cream 

Stewed Yucatan-Style 
Chicken 

Served with rice and beans 

Ancho-Rubbed 
Pork Tenderloin 

Served with a grilled plantain cake 

Grilled Grouper 

With pineapple- mango salsa, 
creamy hominy and pepita pesto 
Wild-Mushroom Tamales 

With roasted-chili salsa 



Sopapillas 

Fried dough drizzled with sugar and 
Honey Gardens honey 

S25 


^ ^ SijuaAeA, Cafjl 


Bar Antidote 

35 C Green Street. Vergennes, 877-2555 




Curried Asparagus Vichyssoise 
Lobster Ravioli 

With tarragon beurre blanc 
Romaine Hearts 
In black-olive vinaigrette 

Cumin- Crusted Pork Chop 

With peach-chipotle salsa 

Blackened Tilapia 

With Asian slaw 

Bacon-and-Brie Stuffed Chicken Breast 

With balsamic reduction 



Flourless Chocolate Cake 
Peach Melba 

$25 


| Hat k 
hi Sheen 
Lisin 


Starry Night Cafe 

5371 Route 7. Ferrisburgh. 802-877-6316 



Choose one prescription per person. 



Seasonal Greens 

Mixed greens, red onions, 
strawberries, goat cheese and 
sunflower seeds, tossed in 
strawberry-champagne vinaigrette 

Paella 

Sauteed scallops, shrimp, mussels, 
chorizo sausage and cliickea stewed 
in a rich shrimp stock, served over 
saffron rice with tomatoes, peas and 
artichoke hearts 
Maple White- Chocolate 
Bread Pudding 
With bourbon-spiked caramel sauce 



P.E.I. Mussels 

Amound of Prince Edwards Island 
mussels and diced tomatoes served 
in basil-ale broth with baguette 
Castro's Last Stand 
Slow-roasted pulled pork and Dakin 
Farm smoked ham tossed in house 
chimichurri sauce, topped with Swiss 
cheese, habahero -pick! ed onions and 
whole- grain mustard slaw 


Cheryl’s Chocolate Silk Pie 

With freshly whipped cream and 
dark-chocolate ganache 



Vergennes’ Own Champlain 
Valley Triple Creme, 
Smoked Duck, Baby Greens 
and Warm Baguette 

Accompanied by chipotle berry jam 

Vegetable Flatbread 

Grilled asparagus onions and 

sauce, topped with whipped 
goat cheese 

Strawberries and Cream 
White- Chocolate Mousse 

With Grand- Marnier- infused 
strawberry compote 

S25 



Choose one appetizer and one entree. 



Shelburne Farms Cheddar and Asparagus Soup 

With creme fralohe and fiddlehead salad 

Garden Salad 

Grilled asparagus, roasted cipollini onions, shaved radishes. 



Horse radis- and Breadcrumb-Encrusted 
Grilled Pork Loin 

With maple cannelllni-bean cassoulet, wilted greens 
and pancetta red- wine sauce 
Plum- Wine Braised Artichokes 
With spring j ade risotto of leeks, fennel, 
Champlain Valley Triple creme and ginger gremolata 



Carrot Cake 

With local organic maple cream -cheese frosting 

$35 


I 

FIND FdliDIF 
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VERGENNES • FERRISBURGH 




TERBURY • ROCHESTER 



MAY 14-20 


Hen of the Wood at the Grist Mill 

92 Stowe Street, Waterbury, 802- 244-7300 


Note: To best utilize the freshest 
seasonal produce, Chef Eric Warnstedt 
will change his three-course menu nightly. 



Hen of the Woods Mushroom Tartine 

Parsley, garlic, Vermont bacon and grilled bread 

Steamed Maine Mussels 



Michael’s on the Hill 

4182 Waterbury-Stowe Road, Waterbury Center, 802-244-7476 


Ramp Vichyssoise 

with smoked Mountain Foot Farmtrout taster 

Clothbound Cheddar Fritters 

with asparagus and ramp salad 

Maple -Glazed Pork Chop 

withheirloompotatoes, ramps and warmbacon vinaigrette 

Local- Honey Panna Cotta 
with rhubarb compote 

Green Mountain Coffee or 
Vermont Artisan Tea Selections 

$35 


Smoked LaBelle Farms Duck Breast 

Mustard spaetzle. baby carrots and sage 

LaPlatte River Angus Farms Short Ribs 

Braised in red wine with buttered celery root and salsa verde 



Milk Chocolate Pot de Creme 

Whipped creme fraiehe and peanut -butter chocolate -chip cookies 

$35 



MICHAEL’S 


Hen of the Wood 


The Huntington House Inn 

19 Huntington Place, Rochester. 802-767-9140 


The Village Porch Bar & Bistro 

13 School Street, Rochester, 802-767-3126 


Shellfish Diablo 

Fresh shellfish from Wood MountainFish, 
served in a spicy marinara broth 


Seafood Stew 

Highlighting fresh fish from Wood Mountain Fish 
in a saffron-laced broth 



Apple Tarte Tatin 

With Vermont cheddar 

$35 


THE HUNTINGTON 
HOUSE INN 





Fiddlehead Fern Tart 

Pan- Seared Snapper 

Topped with spring leek and saffron vinaigrette and served with 
“forbidden” black- rice salad and roasted asparagus 

Frozen Lemon Souffle 

With blueberry sauce 

$35 



bar & bistro 
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Big Picture Cafe and Theater 

48 Carroll Road (off Route 100). Waitsfield, 802-496-8994 


Cafe Provence 

11 Center Street. Brandon. 802-247-9997 


House Salad 

Mesclun greens, roasted red 
peppers and spiced pumpkin seeds 
in a house made, maple-balsamic 
vinaigrette 

Prove ale Tomato Soup 

A rustic soup seasoned with Herbes 
de Provence, roasted garlic and 
chunks of sweet tomato, served with 
a thick slice of grilled bread 
Lamb Keftedes 
Lamb and feta meatballs served with 
couscous salad and tzatziki sauce 


Bacon Bourbon Burger 

Eight ounces of East Hardwick's 
Snug Vail ey Beef, grilled to your 
liking and topped with melted Cabot 
extra-sharp Cheddar and Green 
Mountain Smokehouse bacon 
flambeed with bourbon, served with 
a mixed-green salad and Madhouse 
Munchies potato chips 


Pita Platter 

Housemade falafel served with pita, 
marinated roasted red peppers, 
hummus, olives, cucumber salad and 
microgreens 


Maple-Donut Bread Pudding 

Served warm with a scoop of Ben & 
Jerry’s vanilla ice cream 
Big Pic Banana Split 
Bananas with scoops ofBen & 
Jerry's vanilla, chocolate and 
strawberry ice creams, 
served with the works 
Easy Cheesy 

Classic cheesecake with a graham- 
cracker crust and fruit topping 


Stuffed Crepes With Strawberrii 
and Chocolate Sauce 

and vanilla ice cream 


535 



Shrimp Scampi 

A classic union of pasta and shrimp 
with white wine, garlic, butter 

535 



BIGPIGIURE s 

Calc . Theater 


Two Brothers Tavern 

Three Tomatoes Trattoria 


86 Main Street. Middlebury, 802-388-0002 


88 Merchants Row. Rutland, 802-747-7747 


i one dish from each course. 




Field Greens; Caesar Salad; 
Soup du Jour 
Three Tapas Plate 

Choices include crab Rangoon, 
cornbread, Kalamata-olive tapenade, 
roasted-garlic meatballs, toasted 
tomato and chevre, local apple and 
Cheddar, quinoa salad 



Any Sandwich 


Mac ’ll’ Cheese (Large Plate) 

Macaroni tossed in a creamy 
Cabot cheddar sauce 

Two Brothe rs Tavern 
Meatloaf 

Wood Creek Farm black Angus 
meatloaf topped with sweet onion 
gravy. Served with cheddar scallion 
mashed potatoes 

515 



Field Greens 


Caesar Salad 
Sauteed Crab Cakes 
Three Tapas Plate 

(see left) 

Garlic-Crusted Calamari 

Calamari and cherry-pepper rings 
crusted in roasted-garlic pepper 
and served with homemade roasted 
garlic pomodoro sauce 



Pan-Seared Salmon 

A 6-ounce, pan- seared salmon filet 
topped with maple soy sauce 

Grilled Black Angus 
Top Sirloin 

An 8-ounce, grilled Wood Creek 
Farm black Angus topped with a 
rosemary, Gorgonzola and 
Dijon sauce 
Santa Fe Tortellini 
Spicy Cajun grilled chicken, 
cheese tortellini and tomatoes in a 
homemade salsa cream sauce 

535 




Prince Edward Island Mussels 

Sauteed with garlic, lemon, herbs. Pernod and sweet butter, 
served with grilled organic Red Hen Bread 



Fennel- and Sage-Rubbed Pork Shoulder Steak 

With a spring-garlic sauce and grilled fingerling potatoes 

Salmon Wrapped in Grilled Eggplant 

With a smoked -shrimp butter sauce and jasmine rice 



Tiramisu 


Tuscan Bread Pudding 

With Vermont maple syrup and whipped cream 

$35 



THREE TOMATOES 

WOOD FIRED TRATTORIA 



W ITSFIELD • HR NOON • MIDDLEBURY - 







STOWE 



Mr. Pickwick’s at Ye Olde England Inne 

433 Mountain Road. Stowe. 802-253-7558 

BRITISH TR DIMS $25 THE G MEKEEPER'S CHOICE S35 

Choose one dish from each course. Choose one dish from each course. 


House Salad 
Mulligatawny Soup 

Vegetables, chicken, herbs and fruit 
in a lightly curried chicken stock 


Olde Fashioned English 
Fish and Chips 

Large filet of haddock in a special 
beer batter with freshly hand -cut 
English chips and coleslaw 
Beefsteak and Kidney Pie 
Steak and veal kidneys combined in 
arichsaucebeneathapastry crust, 
served with mashed potatoes and 

The Best Bangers and Mash 

English-style pork sausages 
grilled and served with Cheddar 
mashed potatoes, onion gravy and 
sauteed peas, and topped with 
fried rocket salad 
Vegetarian Dishof the Day 


Wild Boar Ribs 

Served with garlic mashed potatoes, 
green beans and asparagus 


Spotted Dick 

Individual baked sponge puddings 
studded with currants and raisins. 
Served with toffee sauce, English 
custard and a scoop of homemade 



Solstice at Stowe Mountain Lodge 

7412 Mountain Road, Stowe, 802-760-4735 

Choose one dish from each course. 

Add $15 for wine pairings with each course. 

An additional $10 willget you a fourth 
nightly chef's course or a cheese plate. 


Butterscotch and Apple Tart With 
Cream-Cheese Ice Cream 

Lemon crfeme fxalehe and cider reduction 


$35 


SOLSTICE 



Norma’s Restaurant at 
Topnotch Resort 

4000 Mountain Road. Stowe, 802-253-6445 


Crab and Prosciutto Salad 

With Pete’s Greens' baby arugula, charentais melon 

Valley Dream Farm Vine -Ripened Tomato 
and Watermelon Salad 

Mint and mojito vinaigrette 


$35 


Limit 

■r , "a^ 


Piecasso Pizzeria & Lounge 

1899 Mountain Road. Stowe, 802-253-4411 


$25 DINNER FOR ONE 


Insalat a Mist a 

Mixed greens with a classic Italian 
vinaigrette, grape tomatoes, carrots, 
Kalamata olives and Parmesan 
Stuffed Clams 
With Vermont Smoke and Cure 
bacon and crab stuffing 
Mozzarella en Carroza 
Parmesan-crusted fresh mozzarella 
from Maplebrook Farm, baked and 
served with marinara sauce and 
toasted Elmore Mountain baguette 


Chicken Marsala 

All-natural chicken breast sauteed 
with sweet Marsala wine and 


Baked Ravioli 

Musliroomravioli with marinara. 
ricotta and basil, baked with 
mozzarella 

Small Specialty Pie 


$35 DINNER fQH TWO 

Choose one dish from each cou 


Small Silly Bread 

Fresh-baked dough brushed with 
olive oil and sprinkled with herbs, 

with a side of red sauce 
Eight Garlic Knots 

Fresh-baked dough wrapped 
around fresh garlic, mozzarella and 
Parmesan cheese, basil, and spices, 
served with a side of red sauce 


Large Specialty Pizza 
Create Your Own Pie 

With up to four toppings 

SID LUNCH SPECI I 

Choose one. 

Small Specialty Pizza 


Cannoli, Tiramisu 


/ 




PIZZERIA & LOUNGE 







The Dining Room at 
Trapp Family Lodge 

700 Trapp Hill Road Stowe, 802-253- 8511 


Elements Food and Spirit 

98 Mill Street, St. Johnsbury, 802-748-8400 


Choose one dish from each course. 


Chooseonedishfrom three ofthe four courses. 



Roasted Vermont 
Rabbit Terrine 

With haricots verts, pistachio 
mustard vinaigrette, prosciutto, 
Cobb Hill cheese 

Trapp- Lager- Steamed 
P.E.I. Mussels 
With herbs, mustard and a 
baked soft pretzel 



Heirloom Tomato 
and Endive Salad 

Topped with Bayley Hazen Blue, 
Vermont Smoke and Cure bacon 
lardons, and red- wine and 
herb vinaigrette 

Chilled Apple 
Cucumber Soup 

Drizzled with horseradish 



House-Smoked Pork Chop 

Over whipped potatoes, pineapple 
jam, ancho chili jus, baby carrots 
and asparagus 

Monkfish Medallions and 
Three- Cheese Ravioli 

In shellfish bisque with tomatoes 
two ways, golden com shoots, 

Linzertorte 

Spiced walnut crust raspberry 

Apfelstrudel 

Flaky homemade strudel dough, 
apples, raisins, cinnamon sugar 
and caramel sauce 

$35 



Chef’s Soup Selection 
Greek Salad 

Mixed greens, pepperoncini, Kalamata olives, cherry tomatoes 
lemon-herb vinaigrette 



Espresso-Rubbed Chicken Breast 

Vermont-raised chicken Cajun espresso rub, pepper- jack 
mashed potatoes, com red- pepper relish 

Almond-Crusted Trout 

Sauteed local brown trout morel cream sauce, grilled asparagu 
roasted Yukon gold potatoes 

Maple Cream Tartlet 

Short- dough pie crust maple pastry cream, whipped cream 
Flourless Chocolate Torte 
Whipped cream, strawberry coulis 


$25 



The Dining Room 

Trappfamihj Upd^e 

Jeff’s Maine Seafood 

65 North Main Street, St, Albans. 802-524-6135 



etemenxs 

FOODANDSPIRIT 


One Federal 

1 Federal Street, St. Albans. 802-524-0330 



Choose one appetizer and t 





Garden Salad; Caesar Salad; Fish Chowder; Soup du Jour 



Pecan-Crusted Salmon 
With honey Dijon sauce 

Shrimp Scampi 
Baked Haddock 

With Jeffs crab stuffing and lemon beurre blanc 

Chicken Marsala 
Jeff’s Chef Salad 
Grilled Chicken Caesar 

Jeff’s Dessert 

$5 




Includes salad & Cheddar Ate Soup. 

Frickles 

Beer-battered and fried pickles with 
ze sty ranch dipping sauce 
Green Bean Slammers 
They're slamtastic, sauteed and spicy 

The Vermonter Burger 

Maple-glazed BoydenFarm patty, 
Cabot Cheddar, crispy bacon and 
grilled apple on a homemade bun 

Honey and Thyme 
Baked Scallops 
Half Rack of Barbecued 
Pork Ribs 

In tangy housemade sauce 

Portabella, Mozzarella, 
Red Pepper Pesto 

Hot roasted veggies stacked on 
focacda bread 

Cranberry Apple Crisp 
With Chantilly Cream 

S2S 


LUNCH SPECI 1 

Includes both dishes. 

Crunchy Fish Sandwich 

Fresh, crunched haddock, coleslaw 
and chipotle tartar sauce 
The Federal Pork-wich 
Slow-braised pulled pork topped 
with coleslaw, fries and maple BBQ 
sauce, served with aside of hand-cut 
French fries 

$10 


RESTAURANT & LOUNGE 
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MAY 14-20 


Steeple Market 

1098 Main Street Fairfax, 802-849-6872 


Choose one dish from each course . 

Call ahead to pick up a hot and ready- to-eat meal or 
for instructions on how to finish cooking it at home. 



Fresh Tomato and Mozzarella 
With lemon and basil 
Stuffed Portabella Mushrooms 

Chicken Champagne 

With buttered noodles 

Stuffed Shrimp 

Herbed Vegetable Medley 



Creme Brulee 


Flavored Cheesecake of the Day 

$15 



316 U.S. Route 2, South Hero, 802-372-4814 


Choose o ne dish from each course. 


Vermont Breakfast Company 

951Main Street Fairfax, 802-849-0265 


Wicked Sticks 

Crispy seasoned fries, topped with melted jack and Cheddar, 
chipotle mayo, barbecue glaze, tomato, and green onion 

French Onion Soup 

Caramelized onions in hearty beef broth with croutons and Swiss cheese 

Spinach and Artichoke Dip 

Baked with cheddar and served with com chips 



Pecan- Crusted Salmon 

With spinach, maple crema, mashed potato and market vegetables 

Chicken Marsala 

With shallots, mushrooms. Marsala demi-glace, roasted, herbed 
potatoes and market vegetables 

Pork Tenderloin 

With raspberry demi-glace, mashed potato and market vegetables 

Homemade Fudge Brownie Sundae or 
Maple Cr&me Briilde or Cheesecake 

$25 


158 Main 

158 Main Street, Jeffersonville, 802-644-8100 




#vtrw 
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Veggie Spring Rolls 

With spicy aioli 

Crab Cakes 

Phoebe's special recipe with 
chutney- mango tartar 
Arugula Salad 
With Bose pear, walnuts and 
Vermont Butter & Cheese Creamery 
goat cheese tossed in 
balsamic vinaigrette 



Coffee-Crusted 
Pork Tenderloin 

With goat -cheese mashed potatoes 
and sauteed vegetables 
Mushroom-Stuffed Ravioli 
With baby portabella mushrooms, 
shallots and garlic in a 
branched toasted -caraway cream, 
topped with Parmesan cheese 


Chicken Saute 

With sauteed chicken, shallots, dried 
cranberries and grape 
tomatoes tossed with linguinc in a 
maple roasted-garlic cream, 
topped with Asiago cheese 



Island Homemade Ice Cream 
Grapefruit Sorbet 
Vermont Brownie Company 
Brownie Sundae 

$25 


(X) 

Blue Paddle 
Bistro 



Tuna Nachos 

Peppered, seared alii tuna with Asian slaw, fried wonton chips, soy-ginger 
ponzu and wasabi 

Calamari Fritti 

Served with "fra diablo” sauce 

Baked Brie & Bleu 

Hanger Steak 

With chipotle maple demi-glace 

CoqauVin 

Roasted chicken simmered in a red- wine sauce with bacon, 
mushrooms and pearl onions, served with mashed potatoes 

Crab-Crusted Tilapia 

With lemon-dill crema. mashed potatoes and spinach 

Chocolate Mousse; Maple Creme Brulee; Cheesecake 








Positive Pie 2 

22 State Street Montpelier. 802-229-0453 


Skinny Pancake Montpelier 


Choose one dish from each course. Entiri 


Winepairing from Lincoln Peak Vineyard available JbradditionalSIS. 


Braschetta 

Grilled housemade bread with 
roasted garlic, virgin olive oil, vine- 
ripened tomatoes, olive tapenade 
and fresh herbs 

Calamari and Rock-Shrimp 
Fritto Misto 

Crisp, fried calamari and rock 
shrimp with baby arugula over 
roasted -tomato chutney with aged 
balsamic 

Caprese Salad 
Crab Cakes 

Pan- seared blue -crab cakes over 
summer- vegetable slaw with peach 
salsa and parsley puree 
Parmesan Truffle 
Porta be 11a Fries 
Tempura-battered porta bella 
mushrooms. Parmesan Reggiano, 
sea salt and truffle aioli 



Risotto di Giorno 
Salmon alia Griglia 

Grilled Atlantic salmon, saffron 
risotto, caper berries, all-night 
tomatoes and sherry butter 
Linguine Del Mare 
Pan-seared scallops, gulf shrimp and 
black mussels with Kalamata olives 
and baby spinach over fresh linguine 
with scampi batter 
Pan-Roasted Duck 
Over potato gnocchi with baby 
arugula and port -wine gastrique 
New York, New York 
Peppercorn-crusted New York 
sirloin, marinated Gorgonzola, 
fingerling potatoes, asparagus and 
aged balsamic 



Cannoli; Tiramisu or 
Fried Ice Cream 


4iTi2 

POSITIVE PIE'“ 


Tempura-fried vanilla-bea 
cream with toasted walnut 
maple syrup 

$35 


Stella Notte 



44 Desjardins Road, Jeffersonville, 802-644-8884 


Pete’s Potato and Ramp Vichyssoise 



Local Asparagus, Sauteed Vermont 
Oyster Mushrooms, Local Chevre 

With cracked black pepper and caramelized onions in a 
Gleason's whole-wheat crepe, drizzled with Vermont 
wildflower honey 



Housemade Maple Ice Cream 

Served in a crepe "waffle cone" with bittersweet-chocolate sauce 
and a dollop of whipped cream 

$25 



Ariel’s Restaurant 

29 Stone Road, Brookfield. 802-276-393 


Choose one dish from each course Choose one dish from each course. 

In dudes salad and dessert (see online). In dudes salad and dessert (see onli ne). 


Choose one dish for. 






Cold Antipasti 


Calamari Fritti 

Lightly breaded and served with 

Spiedino alia Romana 

Prosciutto layered with mozzarella, 
lightly fried and served with a lemon 



Chicken Parmesan 
Farfalle Toscano 

Chicken pieces in a light tomato 
cream sauce with artichokes and 
sun-dried tomatoes, tossed over 
bow-tie pasta 
Shrimp Scampi 
Tender shrimp in a lemon and garlic 
scampi sauce with fresh herbs, 
served over capellini pasta 

S25 




Smoked-Salmon Pizzette 

House maple- smoked salmon over 
fresh, garlic-and-herb- brushed 
dough topped with arugula, capers, 
and horseradish creme fraiche 

Fritto Misto 

Lightly breaded fiddleheads and spring 
vegetables, served with maple aioli 
Hot Antipasti Sampler 
Eggplant rollatini, involtini, and 
calamari fritti 

Chicke n I mp erial 

Chicken breast stuffed with lump 
crab, asparagus, red pepper and basil, 
topped with GrandMamier sauce 
Bistro Medallions 
Roasted medallions of beef loin, 
topped with Gorgonzola and sun- 
dried-tomato cream sauce 
Chicken and Sausage Risotto 
Chicken and sweet Italian sausage, 
sauteed in a white - wine and herb 
sauce, with a touch of Marsala 
and served over creamy 
Parmesan risotto 

$35 


Wild Leek and Potato Soup 

Grilled ramp and potato dumplings. 

Baby Arugula Salad 

Pickled ramps, Bayley Hazen 
Blue cheese, spiced pecans 



Vermont Goat Cheese Souffle 

Red- onion marmalade, 

Housemade Potato Gnocchi 

With wild mushrooms, grill ed 
ramps, asparagus, fiddleheads 
and a Pecorino tuile 


Pan-Roasted Line-Caught 
Halibut 

Housemade fettuccine, asparagus, 
chive butter sauce 
Crispy Roasted 
Misty Knoll Chicken 
Moroccan spices, preserved 
Meyer lemon, cracked green olives. 
Israeli couscous 

Dark-Chocolate and 
Salted- Caramel Tart 

Chocolate sauce, caramel-swirl 

Strawberry Rhubarb Crisp 


'Ariel’s ‘Restaurant 
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YOU EAT LOCAL 

How about a local CREDIT CARD too? 



A mighty neighborly offer 

NO ANNUAL FEE 
LOW RATE 8.95% APR * 


VErn^NT Federal 

CREDIT UNION ^ 


tm -- °000 OOOO 

KS OO/OO PLATINUM 



Verv&nt Federal 

CREDIT UNION 

LOCAL VALUES. UNEXPECTED ADVANTAGES. 

vermontfederal.org 888-252-0202 E3 Facebook 


_==3=— -APR is the Annual Percentage Rain. Oiler applies lobasic Visa Platinum Credit Card without rewards As of April 21, 2010 the rate was 8.95%. Minimum credit limit is $250. Reward cn 
NCUA card with annual lee also available. Rales and terms are subject to change without notice. This Credit Union is federally insured by the National Credit Union Administration. 

| _j| f 3ce | J00 | l |s , registered trademark of Facebook, Inc. 




